A guide to HACCP and function catering.
Catering for large functions presents many potential problems associated with the advanced preparation and storage of large quantities of food which then must be safely transported, regenerated, displayed and served in venues that are often not designed for the purpose. A hygiene management system based on Hazard Analysis Critical Control Points (HACCP) principles will help ensure the food safety of catering functions. Hazards associated with different function service styles were identified by questioning caterers and by observing catering functions. An approach to risk assessment of hazards was considered and controls recommended for use in function catering were given, together with appropriate monitoring techniques. A simple format for documenting the HACCP system was provided. It was recommended that caterers evaluate existing prerequisite hygiene programmes (sanitation and pest control) to ensure that they support the HACCP system.